
Breakfast 
Bagel Tray            $5 per person 
Locally baked bagels, pre-sliced and served with a spread of organic 

vegetables, cream cheese, and various house-made spreads. Lox & 

pancetta available upon request for an additional charge.  

Vegan upon request. 

 

Parfaits (GF or Vegan upon request)        $4 per person 

Straus non-fat vanilla yogurt, topped with seasonal fruits, & a side of 

granola. Vegan and gluten free options available for an additional 

charge. 

 

Vanilla Chia Pudding (GF, Vegan)     $80 

240oz bowl of our signature vanilla chia pudding, topped with seasonal 

fruits. Feed approximately 40-60 people.  

Half order available at half price. 

 

Mocha Chia Pudding (GF, Vegan)     $80 

Our signature mocha chia pudding made with organic fair-trade        

Pachamama coffee, topped with strawberries, shredded coconut,  

& Imlak’esh cacao nibs. Feeds approximately 40-60 people.                    

Half order available  

The Little Kitchen by the Sea 

Catering Menu 
The Isla Vista Food Co-op Kitchen strives to use scratch made, in-season, local & organic ingredients as our first priority. 
Produce is always Certified Organic or Unsprayed (grown organically but not certified).   Some produce items may 
change depending on their seasonal availability, quality, and price.  All meat is certified organic.  All dairy is either 
certified organic and/or certified non-GMO/antibiotic free.  GF=Gluten Free 

Appetizers 
These trays satisfy approximately 20 grazers. 

Bird’s Nest Dipping Tray (Vegan, GF upon request)  $60 
Locally baked pita bread, crispy pita chips, gluten-free seeded  

crackers, & in-season crunchy veggies for dipping, paired with  

two flavors of our house-made hummus (16 oz each). 

 

Seasonal Veggie & Hummus Tray (GF, Vegan)   $45 

Assorted seasonal organic vegetables (may include carrots, celery,  

bell peppers, snap peas, cherry tomatoes, or anything else fresh from 

the farm!) paired with 32oz of house-made Co-op Hummus 2.0. 

  

Seasonal Fruit Tray (GF)      $55 

A medley of local organic fruits that changes with the seasons! 

 

Seasonal Fruit & Cheese Tray (GF)    $65 

Seasonal organic fruits paired with cubes of Rumiano organic sharp 

white cheddar and pepper jack cheeses. Substitute artisan goat or other 

varieties of cheeses (including non-dairy) for an additional charge. 

Mocha Chia Pudding  

Vanilla Chia Pudding 

Fall Season Fruit Tray 

Summer Season Bird’s Nest Dipping Tray 



Wraps 
Wraps are cut in pinwheels and feed approximately 20-30 people.  

Half-size trays are available for half the standard price. 

Veggie Wrap Tray (Vegan)      $50 

Wheat lavash filled with assorted in-season, local organic veggies, & 

house-made Co-op Hummus 2.0.   

  

Best F@#$!n Wrap Ever Tray (Vegan)    $65 

Wheat lavash filled with Co-op Hummus 2.0, house-made raw Vegan 

Cream Cheese, Smokey Tempeh Fakin’ Bacon, tomatoes, & baby 

greens. 

 

Greek Wrap Tray (Vegetarian, Vegan upon request)   $65 

Wheat lavash filled with house-made MAD Pesto & Co-op Hummus 

2.0, Kalamata olives, Drake Family Farms crumbled chevre, tomatoes, 

red onion, & baby greens. For vegan, order without cheese!  

 

Smashley Wrap Tray (Vegetarian, Vegan upon request)  $65 

Wheat lavash filled with Co-op jalapeno black bean dip, Drake Family 

Farms jalapeno goat chevre, red bell pepper, tomatoes, red onion, & 

baby greens. For vegan, order without cheese! 

 

Mediterranean Turkey Wrap Tray     $65 

Wheat lavash filled with house-made MAD Pesto & Co-op Hummus 

2.0, Organic Prairie sliced turkey, tomatoes, red bell peppers, & baby 

greens 

 

Unda Da Sea Tuna Wrap      $65 

Wheat lavash filled with Co-op raw vegan cream cheese, Co-op Unda 

da Sea Tuna Salad, stoneground mustard, Rumiano cheddar cheese, 

celery, & baby greens. 

Green Salads 
Salads come in a 240oz catering bowl and feed approximately 30 peo-

ple. Half-size salads are available for half the standard price 

 

Our Famous Raw Kale Salad (GF, Vegan)    $50 

Locally grown organic kale (may include lacinato, curly, and/or red 

Russian) dressed with house-made lemon-tahini sauce, fresh diced to-

matoes, & sliced raw Kalamata olives. 

 

Baby Spinach & Goat Cheese Salad (GF, Vegan upon request)  $50 

Organic baby spinach tossed with red onions, strawberries or persim-

mons, Drake Family Farms goat cheese, pumpkin seeds, & house-made 

strawberry vinaigrette dressing.  All produce is organic and local when 

in season.   

  

Seasonal Surprise Salad (GF)       $50 

A medley of organic greens, fruits & vegetables (changes seasonally, 

with farmer availability), paired with nuts if requested, & house-made 

dressing that changes with the seasons! 

 

. 

Mediterranean Turkey Wrap Tray 

DIY Sandwich Vegetable Mandala 

Love Co-op  
Sandwiches? 

1/2 Sandwich &  

Make-Your-Own  

Sandwich Trays  

are also available!   

Vegetarian, vegan, &  

gluten-free options.  
Please contact us for  

more information! 

Our Famous Raw Kale Salad 



Side Salads 
All side salads come in a 240oz catering bowl and feed approximately 

40 people. Half-size salads are available for half the standard price. 

 

Spicy Tempeh Salad (GF, Vegan)     $65 

Organic tempeh, celery, red bell pepper, & green onion all chopped 

and tossed with our house-made spicy peanut dressing. 

 

Black Bean & Corn Salad (GF, Vegan)     $55 

Black beans, corn, green and red bell pepper, & red onion all chopped 

and tossed with our jalapeno lime dressing. 

 

 

Unda da Sea Tuna Salad (GF)     $70 

Deep Blue dolphin-safe yellowfin tuna with organic sweet relish,  

organic stone-ground mustard, and Just Mayo egg-free mayonnaise. 

  

Desserts 
These trays are perfect sweet selections for approximately 20 people. 

Co-op Favorites Dessert Tray (GF or Vegan upon request) $50 

Uncle Eddie’s assorted vegan cookies, seasonal fruits, & an explosion 

of specialty bulk candies! 

  

Signature Dessert Tray (GF or Vegan upon request)  $80 

Locally grown organic strawberries or apples (depending on the season) 

& Milliken Family Farm Dates paired with our raw Salted Caramel 

Dipping sauce, Salted Caramel Tahini Bars (contains local honey) & 

Raw Fudge Brownie Squares 

Black Bean & Corn Salad 

Signature Dessert Tray,  
Summer Season 

6575 Seville Road * Isla Vista, CA 93117 * open 8am-10pm everyday * (805) 968-1401 

email kitchen@islavistafood.coop to place your order! 

The Little Kitchen by the Sea 

Catering Menu 
The Isla Vista Food Co-op Kitchen strives to use scratch made, in-
season, local & organic ingredients as our first priority. Produce is 
always Certified Organic or Unsprayed (grown organically but not 
certified). Some produce items may change depending on their 
seasonal availability, quality, and price.   All meat is certified organic.  
All dairy is either certified organic and/or certified non-GMO/antibiotic 
free.  GF=Gluten Free 

Dips, Spreads, and more information on the next page! 

Know the Hands that 
Grew Your Food! 
We are happy to  
provide you with  

farm-specific  
information for 

 your event!   



• Prices are subject to change with the seasons. 
 
• Disposable serving utensils are available free of charge.  
 
• Compostable plates, forks, and napkins are available for $0.50 per person.   
 
• We are happy to make substitutions or modifications to accommodate any dietary requirements:   

Gluten-free, nut free, lactose intolerant, raw and vegan options (and more!)  
are available.  If you have severe food allergies, please let us know, so that we  
can ensure no cross-contact in our small kitchen. 
 

• All catering trays are labeled for ease of identification.  We can provide basic identifying cards with or with-
out allergens  

 
Looking for something not on the Catering Menu?  We also offer Special Orders of items that aren’t listed on 
our Catering Menu for any house-made items you see on our Co-op Kitchen Shelves! 
Please set up a meeting with Catering Manager Shira to discuss:  
Email kitchen@islavistafood.coop  
 
The Isla Vista Food Co-op is an insured UCSB Campus Caterer. 
 
All catering is pick-up only. 

Dips & Spreads 
All dips and spreads available in 16 oz or 32 oz, with the exception of 

Vegan Cream Cheese & Avocado Pico de Gallo. 

 

Hummus      16oz/$10  32oz/$18 

Co-op Hummus is small batch made, and never pasteurized.  

Co-op Hummus 2.0 

Groovy Garlic Hummus 

Hempseed Hummus 

Jumpin’ Ginger Hummus 

Pumpkin Patch Hummus (Available Seasonally) 

Roasted Red Pepper Rosemary Hummus 

Spicy Beet Hummus 

 

Jalapeno Black Bean Dip             16oz/$10  32oz/$18 

Spicy black bean with jalapeno, cilantro, and lime. 

 

MAD Pesto               16oz/$10  32oz/$18 

Flavorful vegan pesto made with fresh arugula, basil, and parsley.  

Contains almonds. 

 

Raw Vegan Cream Cheese         16oz/$10   

Creamy cashew cream cheese with garlic & thyme. Please contact for 

additional sizes. 

Red Pepper Rosemary & Spicy Beet 
Co-op Hummus 

Locally Grown Haas Avocados lining 
up for Avocado Pico De Gallo 

How to order: Our kitchen team is small  
(and mighty!). We require 1 weeks notice for  

all orders over 2 trays.  Please email  
kitchen@islavistafood.coop to place your  

order, and allow for a 48 hour response time. 


